tai Since the pDicentennial.” 

“Delmarva Seacoast Cookbook, 
plastic spiral bound, may b 
ordered by mailing check for $7.95, 
payable to Donald Mitchell, t 
“Elaine Mitchell,” 44 Sussex Drive, 
Lewes, Del. 19958. : 

“Call It Delmarvalous,” sold on 
the shelf at $7.95, is available post-| 
paid for $9.45 from EPM Publica- 
tions, Box 490, McLean, Va. 22101. 

Here is a sampling of recipes: 
from both books. 


Zucchini-cucumber salad 
From Catherine Neville, Lewes. 
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medium-sized onion, sliced | 

into rings 

medium-sized zucchini, 

unpeeled if skin is young 

and tender ! 

medium-sized cucumber,| 

peeled 

cup sugar 

tablespoon salt 

cup white vinegar 

teaspoon coarsely-ground 

black pepper 

¥a to %-teaspoon crushed red 
pepper (optional) 

Y4 teaspoon garlic powder 
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Slice onions thinly and set aside, 

separating into rings. Score zuc- |. 
chini and cucumbers with fork and | 
cut in very thin slices. Alternate 
layers of onions and vegetables in 
bowl. 
‘ Dissolve sugar and salt in 1 cup 
hot water: add remaining ingre- 
dients, mix well and pour over veg- | 
etables. Cover .and refrigerate at ” 
least 1 hour before serving. Salad | 
keeps well several days. Serves 6 | 
to 8. 


